In the paper 
INTRODUCTION
The EU system of grading pig carcasses was introduced in Romania starting with 1 st of March 2006. Few studies are made in our country regarding the evolution of grading pig carcasses until this date. [2, 5, 13, 15] From 2006 pig carcasses are better and better in Romania.
[8] The use of SEUROP classification system led to the improvement of the swine carcass quality, by increasing the percentage of the lean meat in carcasses, and to a higher quality class classification (S, E and U). [11] The Carcass Classification Commission (CCC) is the authority which manages the pig carcasses classification in Romania. [23, 24] An EU grade can be allocated to a carcass by using the lean meat percentage figure. [9,10, 14, 24] Lean meat percentage EU grade 60% and above S 55-59% E E 50-54% U U 45-49% R R 40-44% O O 39% or less P P Per capita meat consumption in 2017 was at EU level approximatively 41,2 kg/head. A study showed that in Great Britain the meat consumption/head in 2017 was 84,9 kg, from which 25,9 pork meat, 36,3 kg poultry meat, 18,2 kg beaf &veal. Per capita consumption of pork meat at the EU level is presented in figure 1 . [25] In Romania the average consumption of pork meat per capita was 29 kg / habitant / year in 2014, being lower by approx. 10% compared to 2007 (33.4 kg). [12] It is known that there is a direct relationship between the quality of the genetic material in animals and the quality of the produce. [16] there are also regulations of the European Commission and the European Council on the classification of pig carcasses. [18, 19, 20, 21] 
MATERIAL AND METHOD
The Optigrade Pro (OGP) classification method is one of the semi-automated methods of classifying pig carcases. It is mandatory for classification in authorized abattoirs of higher capacity. [1, 6, 7, 16] According to the legislation in force, this method is applied in slaughterhouses which slaughtered in the previous year above the average of 200 animals per week. [3, 4] The calculation formula for estimating the lean meat percentage by the Optigrade Pro method, based on the thickness of the bacon and the muscle, is as follows:
Y= 61,21920 -0,77665 x X1, + 0,15239 x X2,
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where: Y = the estimated percentage of lean meat in the carcass; X1 = the thickness of the bacon (including rind) in millimetres, measured 7 cm from the median line, between the third to fourth coast and last coast; X2 = thickness of the muscle in millimetres, measured at 7 cm from the median line, between the third to fourth coast and last coast. The formula is valid for carcases weighing between 50 and 120 kg. 
RESULTS AND DISCUSSIONS

Analysis of the average weight of carcasses classified by the OGP method during 2009 -2015
In the analyzed time frame, the average weight of the carcases classified by the OGP method carried out each year is presented in table 2. In the case of carcasses classified by this method, there is a tendency to increase the average carcass weight over the last two years of the study period compared to 2011-2013. The highest weight was recorded for this indicator in the year 2010 (78.0 kg). The average weight of the carcasses, however, shows a certain uniformity, the difference between the highest recorded weight (in 2010) of 78.0 kg and the smallest weight of 75.7 kg in the first year of the analysis, 2009 is approx. 3%.
Quality analysis of carcasses classified by the Optigrade Pro method during 2009 -2015
The quality of the carcass is expressed by the average percentage of lean meat estimated on the basis of the calculated formula for this method. The determined values of the thickness of the subcutaneous fat layer and of the muscle are used. In the case of this method, the processing of the measurements in order to determine the percentage of lean meat is done automatically by the software incorporated in the optical probe. The average value expressed in millimeters of the thickness of the fat recorded each year of the analyzed period is as follows: An improvement of this parameter is observed over the last two years of the analyzed period. Thus, the thickness of the fat layer drops from 14.0 mm in 2009 to 13.5 mm in 2014 and 13.3 mm in 2015, respectively. It should be noted that this reduction in the thickness of the subcutaneous fat layer was associated with an
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increase in the weight of the carcass, although an increase in weight also attracts an increase in adipose tissue deposits. This can only be explained by increasing the quality of genetic material and improving growth technology, in particular an improvement in animal feed. The second indicator used, the percentage of lean meat in the carcass, is determined on the basis of the thickness of the muscle (chops).
In the analyzed period, the average values of the thickness of the muscle determined automatically by the photocell of the optical probe are as follows: The evolution of the muscle thickness of the OPGrated carcasses during the period 2009-2015 confirms the tendency to increase the quality. Thus, the size of the muscle increases from 57.7 mm in 2009 to 59.1 mm in 2015, with a peak in 2013 of 59.6 mm. The indicator directly influences the estimated lean meat in the carcass. The quality of the carcass is also appreciated by this indicator, and its increase also implicitly increases the quality. The positive evolution of the thickness of the muscle is also correlated with the evolution of the thickness of the subcutaneous fat layer. Thus, according to the analyzes presented above, while the thickness of the muscle has increased in size in recent years, the thickness of the fat has steadily decreased. The best ratio between the two indicators was recorded in 2015, when the average thickness of the fat had the lowest value, only 13.3 mm, and the thickness of the muscle was 59.1 mm. The year in which the thickness of the fat / the thickness of the muscle ratio was the most unfavorable to the quality of the carcass was 2010. In summary, the evolution of the average values of the parameters used to determine the carcass quality is shown in figure 3 . As a result of the estimated average percentage of lean meat in the carcass based on the calculation formula applied for the OGP method, the following evolution was recorded during the period 2009-2015 ( Except for a decrease in the percentage of lean meat in 2010 compared to 2009, from 59.1% to 58.7%, during the analyzed period there was a constant increase in the quality of the carcasses classified according to the OGP method. The estimated lean meat percentage increased from one year to another, from 58.7% in 2010, reaching 59.9% in 2015, this being the maximum value recorded in the analyzed period.
CONCLUSIONS
The results of this study can provide the basis for a fairer payment system for producers of pork, while the recently increasing demand for pork consumption can be met more efficiently in Romania. 
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